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CINNAMON ROLLS 


2 packages quick- 
rise or active dry 
yeast 

22 cups warm water 
(105°F.—115°F.), 
divided 

1 cups instant nonfat 
dry milk 

V2 cup unsalted butter, 
melted, divided 

1 cup sugar, divided 

2 teaspoons salt 

7 to 8 cups all- 
purpose flour 

1 teaspoon vanilla 
extract 

2 teaspoons 
cinnamon 


Glaze (optional) 


Glaze (optional) —___ 
2 cups confectioners’ 
sugar 
4 teaspoons lemon 
juice 
2 tablespoons water 
In small bowl dissolve yeast 
in ¥% cup warm water; let 
stand 5 minutes. In large 
mixer bowl combine re- 
maining water with dry 
milk, % cup butter, %4 cup 
sugar and salt. Add dis- 
solved yeast and 3 cups 
flour; beat until smooth. 
Continue adding flour to 
make a soft dough. On 
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floured surface knead 8 to 10 min- 
utes, until smooth and elastic. Place 
in a greased bowl, turning to coat 
top. Cover and let rise in a warm 
place until doubled in bulk, about 40 
minutes to 1 hour. Punch dough down. 
Knead lightly; set aside 10 minutes. 
In small bowl combine remaining 
¥, cup melted butter and vanilla. In 
another bowl combine remaining %4 
cup sugar and cinnamon. Grease a 
cookie sheet. Divide dough in half. 
Roll one half to a 21x15-inch rec- 
tangle. Brush on half the butter and 
sprinkle on half the cinnamon-sug- 
ar. Roll dough tight from short 
side, jelly-roll fashion. Pinch seam 
to seal. Trim ends; discard. Cut roll 
into seven 2-inch slices. Place cut 
side down 1 inch apart on prepared 
cookie sheet. Repeat with remaining 
dough. Cover; let rise 30 to 40 minutes. 
Preheat oven to 350°F. Bake rolls 
35 minutes or until lightly browned. 
Cool on wire racks 5 minutes. Driz- 
zle on glaze. Makes 14 rolls, 415 cal- 
ories each without glaze, 450 calo- 
ries each with glaze. 
Glaze: In small bowl combine all in- 
gredients until smooth. End 


